
Place popped corn in paper bag. Combine butter, brown sugar, corn 
syrup, and salt in a microwave-safe dish. Cook on high in the 
microwave for 2 minutes. Stir. Cook on high for 2 more minutes. 
Caution: Watch this second cooking because it can boil over!

Stir in baking soda and when dissolved pour over popcorn in bag. 
Crumple bag top to seal. Shake well.

Place bag in microwave and cook on high for 1 minute 30 seconds. 
Take bag out, shake, and return to microwave for 1 minute. Take 
bag out, shake, and return to microwave for 30 seconds. Shake.

¤ Molly’s Microwave Caramel Corn ¤
16 cups popped mushroom type 

popping  corn

1cup Brown Sugar

!/2 cup butter, cut into 8 pieces

!/4 cup dark corn syrup

!/2 tsp. salt

!/2 tsp. baking soda

Large Brown Paper Bag

Continued on Reverse



One time I added peanuts but  they 
sank to the bottom of the mix—think 
Cracker Jack . Oh, and the li t t le dog 
on the Cracker Jack box, next to 
Sailor Jack, is named Bingo.

Carefully pour into large pan and allow to cool at room 
temperature. Break up caramel corn and serve.

This is totally easy to make. I use an air 
popper along with mushroom type (not the 
Butterfly  or snowflake type) popcorn—you 
can use whatever you want.
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